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18 MOVING MEANS 

12 TYPE RECOGNIZING MEANS (INFORMATION CONFIRMATION) 
14 FROZEN CONFECTIONERY SOFTENING PART (PRESSURIZATION AND 
SOFTENING) 

16 EXTRUDING PART (EXTRUSION AND EXTRACTION) 
21 CONTROL PART 



(57) Abstract: [PROBLEMS] To provide a 
system and a method capable of extruding 
frozen confectionery always in a proper soft state 
irrespective of the types thereof in the system for 
softening the frozen confectioneiy in a non-heated 
Slate and then extruding. [MEANS FOR SOLVING 
PROBLEMS) This softening and extruding system 
for the frozen confectionery comprises a bag -like 
container (100) with an extruding port in which 
the frozen confectionery is contained, a frozen 
confectionery softening part (14) softening the frozen 
confectionery by pressurizing in the non-heated state, 
an extruding part (16) extruding the softened frozen 
confectionery from the extruding port by pressing 
operation on the bag-like container (100), a bag-like 
container moving means (18) feeding the bag-like 
container (100) for softening operation and extrusion 
operation, a type recognizing means (12) recognizing 
the type of the frozen confectionery filled in the 
bag-like container (1(X)), and a control part (20) 
controlling the frozen confectionery softening part so 
that the frozen softening part can be operated based 
on the pre-stored softening operational conditions 
in the proper non -heated state according to the 
recognized type of the frozen confectionery. 
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